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Name of Lstablishment

As aresult of this inspection vour establishment seceved o

O LETTER OF WARNING

{Demerit'Gemde Points)

Onee you have corrected all violatons cited on your establishment’s mspection report, you imust provide us a
writlen request for re-nspection 1 nclude a deseription of the comrective measures that you have mplemenied.
IT we do not recgive a written re-inspection request from vou, we will conduet a follow-up mspection after ten
(10) calerdar days from the offivial receipt of this rotice to ensure that corrective measures have been aken

Fallure w comrect violattons may result m the closare of vour establishment pursuant 10 section 21 109(1) of
0GCA, Chapter 21,

D
@e‘m ICF OF CLOSURE /Hq'}/*]:yfﬂf MIALTH HAZAM) (ﬂoﬂfif I Fﬁ@f/‘g

(Demerit/Grade Points)

Unce you have corrected all vielations ciied on your establishment’s mspuction report, vou must pros ide s o
writlen request for re-inspection to mchide a deseripiion of the corrective nreasures that vou have implemented
Unlike an establishment who has reeeived a lewter of waming. an estabhshment shall remain closed unless a
wrilten request lor re-ispection is made. Under 10 GCA Ch. 21 §21109(b). suspenston without prior hearing
may be mposed until the violation 15 corrected. You may also request o hesrmg to the Division of
Environmental Healtd within five £3) calendar dave of the date of this notice. When o hearing 15 requested
lallewing a suspenston without prear heanng, it shall be discretionary with the Director as o whether the
suspension shall be continued pending the heanng.

We look terward to workimg closely with you as partmers m promotng health and samtary practices on Guam, I vou need further

assistance. vour can reach us at 300-9379 or (faxy 300-8377. S1Yu'us Mo ase.
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Division of Environmental Health —
Food Establishment Ins pection Report Page of _}
INSPECTION] RSN| TYPE]GRADE : INSPEjT]ON DATE EST 2L |SHMENT NAM -
Regular \/ ﬂ/ 1 1 ‘l. L é ,‘ll 1:# I If# 1
Follow-up H IME IN OLD%R
Complaint f RATING -2. : .r L 12 C‘l’” = 'F‘ m hj tn/c

|investigation v SANITARY P&t p‘t‘ LOCA &—‘E 2SS}
m“"...... ’ﬂ; .llll ’n‘
ESTABLISHMENT '1' - o No of Risk Factor/Intervention Violations
; 0. of Repeat Risk Factor/Intervention Violations
RNE II:LN 5S RISK A TOR AND PUBLIC HEALTH INTERVE

Circle designated compliance (IN, OUT, NJO, N/A} for each numbered flem. Mark "X" in appropriata box for COS andior R.
IN = In compliance OUT = Not in compliance N/O = Not chsarved N/A = Not applicable  COS = Comected on-she during inspection R = Repest violation PTS = Demerit points

ompliance Status = [ [Compilance Status
Supervision Potentlally Hazardous Food (TCS Food
1 @wr Person in charge present, demonstrates 6 16 [N out nalpel¥roper cooking time and temparatures &
knawledge, and performanca dulies 17 _|IN_OUT NiaRWO|@roper reheating procedures for hot hoiding []
Em!.lum Heaith 18 |IN OUT N/ARHICHEroper cooling time and temperature 3]
ut Management awareness, policy present [ 19 |[IN OUT NANNO|Broper hot halding temperatures B
J N Jout Proper use cf reporting, restriction & exciusion 6 20 [INn{ouTynA Proper cold holding temperatures [}
Good Hj_rg!anlc Practices 21 [N uA NIO|Proper date marking and disposition 6
b
4{5@:1.1? NIA NIO ;rg::;::::g. ESinghdonking Sheteiicr 6 i Cansumer Advisory
ORILUT&NA INOFNo discharga Ko oyes. ose! end Thou't Consumer Advisory provided for raw or
Praventing Contamination by Hands 22 | ou@) e A 6
6 {IN JOUuT WA N0 |Hands clean and properly washed 6
7% ouT NaA No |Ne bare hand contact with ready-to-aat foods or 6 H[gll_l[ﬂiisceptlﬁle Fopulations
approved alternate method properly followed 23 |IN e @ |Pasleurlzad Foods used; prohibited foods not 6
O Adequale handwashing facllities supplied & offerad
8 |iN fouT 6 e
accessible . Chemical
S 55 — Dbta' ;Fn ed”' m‘“"’da;‘:‘::emm - 24 ku our@ lFood additives: approved and properly used 8
10 [IN ouT N\ NIC}IFood received al proper temperalure 6 25 FIDOUT Toxic substances properly identified. storad, 6
11{INyour Food In good conditlon, safe, and unadulterated 6 used
12 | OUT'E Required records avallable: shallstock tags, & Conformance with Mroved_ﬁ_roceduros
|parasite destruction R 26 |IN -— LQ l ompliance with variance, specialized &
== Protection from Contamination process, and HACCP plan
:2 :: OUTE ::: ::3: mr:::::an:azrc:xd  soriizad (65 Risk factors are Improper practices or procedures identified as the most
- ' prevalent contributing factors of foedbome lliness or injury, Public Health
15 |IN ouT P":HPB' 115905“!9“ of ra!ume:. prm;]ously 6 interventions are control measures to prevant foodborne iiness or injury.
GOOD RETAIL PRACTICES

Good Retall Practices are pravenlalive measures lo control the introduction of pathogens, chemicals, and physical objects into foods.
Mark “X" in box: If numbered item is not in compliance andfor If COS andfor R.  COS =Cormecied on-sita during inspection R =Repaal violation  PTS =Demeril paints

|[Eompllance Status [COS R |PT5] |Compllance Status |m
Safe Food and Water Proper Use of Utensils A
27 Pastaurized aggs used where required 1 40 In-use ulenslls: properly stored 1
Utensils, equipment and linens properly stored, dried,
28 Water and Ice from approved source 2 M ~|handied 1
29 Variance obtained {or specialized processing methods 1 42 Single-usefsingle-service articles: properly stored, used 1
Food Tempearature Control 43 lovas used properly i 1
30 Proper cooling methods used; adequale equipment for 1 Utensils, Equipment and Vending
temperature control a4 Food and nonfood-contact surfaces cleanable, proparly A
31 {Plant food properly cooked for hot holding 1 esigned. constructed, and used
32 Approved thawing methods used 1 45 Warewashing facilitles: installed, maintained, used; test 1
33 '\,{ Thermometer provided and accurate 1 46 |Nonfood-cantact surfaces clean 1
it Food Identification Physical Facilitles
34 | "){'iFood prt:bpel‘lslI labeled; original conlainer | I i 1 47 Hot & cold water available, adequate pressure 2
[ Prevention of Food Contamination 48 Plumbing installed; proper backflow davicas 2
35 |~ |Insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed ]
36 ﬂConlaminauon pravented during food peparation, storage & =1 50 Toilet faclities: properly constructed, supplied, & cleanad 2
37 ™= |Personai cleanliness 1 51 Garbage/refuse properly disposed, facilities malntained 2
38 Wiping cloths: properly used and stored 1 52 Physical facilitles Installed, mantained, and clean 1
39 Washing fruits and vegetables 1 53 | |Adsquate ventilation and lighting: designated areas use 1
| have read and understand tha above violation(s}, and | am aware of the corrective measures that shall be taken.
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ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Violations cited In this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Violations cited in this report must be corracted within the time frames indicated, or as stated in Sections §-405.11 and
8-406.11 of the Guam Food Code.
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8-406.11 of the Guam Food Code.
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.Department of Public Health and Social Services {DPHSS)
Division of Environmental Health (DEH)

Food Establishment Inspection Report
[ESTABLISHMENT NAME LOCATION (Address) £ 47 1¢11~ F-1r 0VIT ES )

SOV, CHIVESE Jo Tplghr 1 VALE 29 & LUMAA fAL1 RRMCY NBIA Yibe
NSPECTION DATE SANITARY F’Eaﬂi’ﬂj,l. 'PE MIT HOLDE,R " =
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ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS %T:frce'r

Violatiens cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

Based on observations and evidence, it appears that there is an active cockroach infestation in the establishment,

which constitutes an imminent health hazard. Per the GFC, an imminent health hazard is a significant threat or

danger to public haalth that exists when there is evidence sufficient to show that a product, circumstance, or event

creates a situation that requires immediate correction or cessation of operation to prevent injury.

The establishment's Sanitary Permit is hereby suspended until all cited violations have been corrected and the

following additional requirements, pursuant to GFC Section 8-102.10, to address the pest infestation are met
1. Written documentation tob_eWtLDPHSS-DEH from the establishment's primary pest control
company (PCC) regarding each of the services provided, which MUST INCLUDE, but not limited to. the
fo:luwiﬂg_

A. Name of pesticide used :

B. Number of baits, iraps, and other methods used:;

C. Location of application; and

D. Observations of each service conducted.

2. A written cleaning schedule from the establishment that indicates the following:

A Areas that will be cleaned and sanitized:

8. How it will be cleaned and sanitized: and

C. The frequency or how often it will be done.

3. Seal all openings of the establishment to prevent the entrance and travel of the pest,

4. Remove or prevent any access to food and/or water:

A_Food that is not bottied or canned must be placed in containers prior to storage or when not in use: and

B._Place food-contact utensils and equipment in containers prior to storage or when not in use,

5. Banitize all hard surfaces and food-contact surfaces daily in food preparation areas prior to operation.

An official follow-up inspection WILL NOT BE CONDUCTED until the establishment can provide three-
consecutive days of no activity observed fram their PCC, andfor by DPHSS-DEH, and all violations cited and

additional requirements stated above are met.

An assessment may be conducted by DPHSS-DEH, or requasted by the eslablishment, and will be scheduled and

conducted at the inspector's earliest available schedule.

=Sased on the inspection today, the ttems listed above lde [ ons which sha corrected by te spsc e Department. Failura to comply may result in
the immediata suspension of the Sanitary Permit ar grade. W seeking to appeal the result of any notice or inspection findings, a writtan request for hearing must be
to the Director within the period nf‘qf;;mmd igANE Mtjce for corrections.
T Date:
0b-11-202(

/|

Rev: 11.28.16 W(;la: DPHSS/DEH  Yellow: Food Establishment



GOVERNMENT OF GLUAM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
DIPATTAMENTON SALUT PUPBLEKO YAN SETBISION SUSIAT

LOURDES A. LEON GUERRERC ARTHUR U, SAN AGUSTIN,MHR
GOVERNOR, M AL ATHAG Y DIRECTOR
LAURENT SF DUENAS, MPH, BSN, RN
U AT ENORIO DEPUTY DIRECTOR

LT, GOVERNOR, SIGUNDO MAGA'LiHI
TERRY G. AGUON
DEPUTY DIRECTOR

COMPLIANCE CHECKLIST FOR RESTAURANTS, BARS, TAVERNS,
AND EATING AND DRINKING ESTABLISHMENTS
BASED ON EXECUTIVE ORDER 2020-27 THROUGH 2020-41 AND 2020-43
THROUGH 2020-46, 2021, AND 2021-03 THROUGH 2021-04, AND THIS DOCUMENT.

jﬂt’lm/b CHpEsIE lltfcm?ﬂ_'[]’

Name of Establlshment et ompnny Name: SAUNC'S CHMD(E xiTespr v C
(o7 7010~ o9 aiatAad fALE
Location: 24 9 WA LAM fALI— ﬂAHIV %Yﬂ Y/L-. 0 & Uam

tn Compliance with

[tem i
N Criteria Comments Exccutive Order and
0. Industry Guidance
Messaging and Information
1 Has a written policy and procedures for COVID-19 prevention @ No
and control measures
2 Pos}ed.signagc‘for employeces and patrons on good hygiene and No
sanitation practices in highly visible location
Posted signs requiring the proper wearing of face mask by @
3 . . No
employees. vendors. and customers
4 Posted at least one poster that promotes behaviors that prevent @ No
the spread of COVID-19 in the establishment
5 Require customers and vendors to sign-in a visitor log book prior @ No
to entry and
6 Retain the visitor log sheet for a period of 30 days from the date @9 No
of service
Mask
7 Require the wearing of face mask by all employees, vendors, and @ No
customers
Require customers to wear masks when not actively eating or
8 s s No
drinking
Physical Distancing
Operates at no more than the authorized occupancy rate; not
9 : ; S No
exceeding the authorized number of persons per table per party
Provide physical guides, such as tape on floors or sidewalks and
10 | i : @ No
signage, to ensure that individuals remain ai least 6 feet apart
11 | Maintain 6 feet distance {ed No
Removed barstools at the bar or other locations where drinks are
12 | made and served unless the bar can maintain 6 feet between the / A, Yes No
bartender(s) and customers while ordering N
Require customers to remain seated at all times in their assigned
13 ] . ) . 5 No
chairs or remain in their standing area
14 Require customers to wear face masks when speaking with A @s No
employees ,
15 | The use of ballrooms complies with the following conditions: ;// A’ Yes No

Department of Public Health & Sccial Services 1TC Building Ste 219
580 S. Marine Corps Dnve Tamunmg Guam 96913-3532



a. Meetings, trainings, testing certifications and credentialing,
and other professional development gatherings, does not
exceed 50% of the occupant load, 6 feet social distancing 1s
maintained, and there is no serving of any food

b. Restricted to a single public or private reservation to
celebrate functions not exceeding 25 guests

16

Minimum of 6 feet and installation of a physical barrier (i.e.,
Plexiglass) with a top horizontal edge height of at least 6 feet
above the stage floor between musicians and customers when live
music is provided

v/

Yes

No

17

Ensure the following preveniative measures are taken for karaoke

singing:

a. Disposable microphone covers are used to completely cover
the microphone between each use;

b. Disposable microphene covers are properly disposed of in a
waste recepiacle that is within reach by customers;

¢. Microphone properly cleaned and disinfected between each

use;

Only one singer is allowed to sing at a time;

Face masks are worn at all times while singing; and

No more than 6 people are permitted per party per private

room

e LS

vk

Yes

No

18

Prohibit the use of dance floor

lv//.r

Yes

No

19

For bars or taverns with limited tables and chairs:

a. Customers standing in a designated area not exceeding 6
persons per party for indoor, and not exceeding 15 persons
per party for outdoor

b. Separated 6 feet apart from other parties

c. Established a dedicated ordering area where customers can
maintain a distance of 6 feet, or orders are accepted by servers
while customers remain seated

h/ A

Yes

No

Employee Health and Hygiene

Provide hand-sanitizers or siations at the entrance and throughout
the establishment

Require every employee to properly wash hands before, during,
and after work

No

Ensure the availability of adequate cleaning supplies (e.g., paper
towels, tissues, disinfectant wipes, masks).

No

Provide hand sanitizer that contains at least 60% alcohol to
employees and customers, if handwashing is not readily
available

* 3 9¢

No

Cleaning and Disinfection

Clean and disinfect highly touched surfaces AND shared objects
between each use

No

Clean and disinfect table condiment containers, tables, chairs,
and other commonly touched areas between seating.

No

Eliminate table presets, such self-service items (e.g., napkins,
utensils, glassware, condiment containers)

No

Regularly disinfect liquor botiles, pour stations, taps, ice scoops,
and other touched surfaces, and use disposable, single cups, if
feasible

No

Developed a schedule for increased routine cleaning and
disinfection

Use cleaning and disinfection products that meet EPA
disinfection criteria and that are appropriate for the surface

RN EIG

No




30

Disinfect game machines, pool tables, dart boards, supplies
associated with the game, and other areas that have high-touch
surfaces after each use. In addition:

a. Access to the amusement device/materials is controlled by
the establishment

b. Use of game machine and equipment is by reservation

¢. No more than 6 persons allowed to participate in any game.

d. A written record of the use of game machine and equipment
maintained, which provides the information outlined in the
guidance and readily available to DPHSS, when requested,
and retained for 30 days

No

31

Use menus that are non-porous and must be disinfected between
use, unless electronic menus or other means are used, such as
menu board or QR code to access online menu. When paper
menus are used, it is for single use only and discarded after use

No

Provide and maintain an adequate supply of cleaning and
disinfection products for both employees and patrons for use

No

Ventilation

33

Check filters of ventilation devices 1o ensure they are within
service life and appropriately installed and maintained

No

34

Take appropriate steps 10 minimize air from fans blowing from
one person directly 1o another individual if fans are used in the
establishment

No

Communal Spaces

35

Stagger employee use of shared spaces (e.g., break rooms) and
require mask use at all times, except for actively eating,
drinking, or smoking in designated areas

No

36

Limit any sharing of food, tools, equipment, or supplies by staff
members

No

37

Limit the number of people in shared spaces at one time and
ensure necessary social distancing is practiced

No

38

Disinfect the shared space after each use

No

Health and Safety of Employees and Guests

39

Educate and communicate with employees regarding symptoms,
protocols for reporting to work, and procedures should they
come into close contact with a person under investigation with
COVID-19

No

40

Contact DPHSS should an employee or employees test positive
for COVID-19 for contact tracing

No

41

Train all employees in COVID-19 safety actions (e.g., social
distancing, use of face masks, hand washing, cleaning and
disinfecting)

No
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